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past	 few	decades	and	 is	 still	 intensively	 carried	out	worldwide.	The	objectives	of	 this	 study	were	 to	



















The	 objectives	 of	 this	 study	 were	 to	 assess	
the	 microbiological	 quality	 of	 various	 shrimp	





Six	 different	 types	 of	 imported	 shrimp	 pro-
ducts	(703	samples)	were	collected	from	different	
retailers	 in	 Bucharest,	 Ploiesti,	 Constanţa	 and	
Braşov,	as	follows:	whole	cooked	shrimp	(97	sam-
ples),	 peeled,	 tail-off,	 undeveined,	 raw	 shrimp	
(130	 samples),	 peeled,	 tail-off,	 undeveined,	
cooked	 shrimp	 (125	 samples),	 unpeeled,	 tail-
on,	 raw	 shrimp	 (112	 samples),	 peeled,	 tail-on,	
deveined,	 cooked	 shrimp	 (89	 samples),	 peeled,	
deveined,	 raw	 shrimp	 (150	 samples).	 Samples	
were	 investigated	 in	 terms	 of	 coliforms,	 E.coli,	
Salmonella spp.,	coagulase-positive	staphylococci,	
Clostridium spp.,	 Listeria monocytogenes	 and	
aerobic	 plate	 count	 (APC).	 The	microbial	 hazard	
laboratory	 analysis	 was	 performed	 according	 to	
the	 national	 standards	 (SR	 ISO	 4831/2009;	 SR	
ISO	 7251/96;	 SR	 EN	 ISO	 6888/3/2006;	 SR	 EN	
ISO	 6579/AC/2006;	 SR	 ISO	 4833/2003;	 SR	 ISO	




















was	 less	 pronounced	 in	 cooked,	 peeled,	 tail-on	
samples,	than	in	raw,	unpeeled	and	tail-off	products.	
Similar	results	were	communicated	by	Hossain	et 
al.	 (2010).	 There	 was	 no	 statistically	 significant	
association	(p=0.4938,	Chi	Square=0.4682,	DF=1)	
between	 the	 processing	 type	 and	 the	 number	
of	 samples	 exceeding	 the	 MRL	 (Regulation	 No.	
2073/2005),	 concerning	 E.coli,	 Salmonella spp.,	
coagulase-positive	staphylococci,	Clostridium spp.,	
Listeria monocytogenes	 and	 aerobic	 plate	 count	





associations	 between	 the	 coliforms’	 counts	 and	
the	use	of	peeling	(p=0.000041,	Chi	Square=16.78,	
DF=1),	 cooking	 (p<0.00001,	 Chi	 Square=326.71,	













this	 study	 shows	 no	 statistically	 significant	
correlation	between	shrimp	processing	 type	and	
the	 other	 contaminant	 and	 pathogen	 bacteria	
considered.
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5.	 ISO	 6888-3.	 Microbiology	 of	 food	 and	 animal	 feeding	
stuffs.	 Horizontal	 method	 for	 the	 enumeration	 of	
coagulase–	positive	staphylococci	(Staphylococcus aureus 
and	other	species).
6.	 SR	 EN	 ISO	 6579/AC/2006.	 Microbiology	 of	 food	 and	
feed.	Horizontal	method	for	isolation	and	enumeration	of	
Salmonella..
7.	 SR	 ISO	 4833/2003.	 Microbiology	 of	 food	 and	 animal	
feeding	stuffs.	Horizontal	method	for	the	enumeration	of	
total	aerobic	plate	count	(APC).
8.	 SR	EN	ISO	11290-1:2000.	Microbiology	of	food	and	animal	
feeding	stuffs.	Horizontal	method	for	the	enumeration	of	
Listeria monocytogenes.
